
Valentines Day Menu
Sunday 14th February 2010

♥ Asparagus  Soup 
served with Heart Shaped Parmesan Croutons and a Sweet Pepper Coulis

♥ Antipasti to Share
Chorizo Sausage, Prosciutto Ham, Rich Chicken Liver Pate, Vine Tomatoes, Melon, Mixed 

Olives with Dressed Rocket and Ciabatta Bread 
♥ Half a Galia Melon filled with Exotic Fruits soaked in a Pimms Syrup

♥ Thai Spiced Mussels
Fresh Mussels steamed in Coconut Milk and Red Thai Spices, 

finished with Chopped Coriander
♥ Smoked Haddock and Leek Gratin

Flakes of Smoked Haddock and Leeks bound together in a Rich Creamy Sauce 
topped with Melted Cheddar Cheese served with Melba Toast

* * * * * * *

♥ Fillet of Beef  
on a Spring Onion and Horseradish Rosti, topped with Roquefort Cheese, 

served with Wilted Spinach and a Rich Port Jus
♥ Pork Tenderloin wrapped in Smoked Bacon
with Buttered Savoy Cabbage, Boulangere Potatoes 

and a Sage and Button Onion Sauce
♥ Pan Fried Duck Breast

Stir Fried Vegetables, Fresh Noodles, Pak Choi and a Ginger and Pineapple Sauce 
♥ Grilled Halibut  on a bed of Saffron Mash with Creamed Leeks 

and a lightly Spiced Black Olive & Tomato Coulis
♥ Salmon and King Prawn Tagliatelle in a White Wine and Dill Sauce

 ♥ Aubergine & Holoumi Cheese Parcels 
with Mediterranean Vegetables and a Sweet Pepper Sauce (v) 

* * * * * * *
♥ Red Plum and Almond Tart served with Vanilla Custard

♥ Banoffee Pancakes
Pancakes filled with Banana, covered in Toffee Sauce and Chantilly Cream

♥ A Chocolate Selection to Share 
White Chocolate and Raspberry Brûlée, Dark Chooclate Mousse and a Rich Chocolate Tart 

served with Bailey’s Cream
♥ Fresh Fruit Pavlova  with Strawberry Coulis and Fresh Cream

♥ A Selection of Cheeses 
served with Celery, Grapes and an assortment of Biscuits

* * * * * * *
Tea or Coffee, Mint & Homemade Fudge

* * * * * * *
£95 p/couple 

To include a Bottle of Champagne served on Ice


